QUENCH Flat & Sparkling Water

By ordering our Q]ucnch bottled water (only $2 per
pérson), you are helping to replace single-use bottles
and reducé carbon emissions. In return, a portion of our
water sales go to Project Most, a local community
organization offerin comprcflcnswe enrichment
programs for academic and creative growth.
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From the Tide

*ISLAND CREEK OYSTERS (df,gf) 28
Duxbury bay, MA - (1/2dz)

*MONTAUK PE OYSTERS (dfigf) 28
Montauk, LI - (1/2dz

*PEEKO QYSTERS (df, 8
North Fork, LI - (1(/zd§)f) :

*TOPNECK CLAMS (1/2dz) (df, gf) 18
JUMBO SHRIMP (PC) (df; gf) 22
SNOW CRAB CLAWS (sPC) (df, gf) 32
1lb WHOLE LOBSTER (df, gh 49

%a WOOD-BURNING ROASTED
HEIRLOOM CAULIFLOWER (¢ 44

roasted w/wood fire, Jo urt-tahina,
T
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: gri shrimp $18, chicken 17)

The Farm Stand

- SEAFOOD PLATTERS -

*OYSTER & SHRIMP PARADISE (df,gf) 120

assortment Of 18 OyStCI'S &6 jum O shrimp

*HARBOR TOWER (2pp) (df, gf) 1

oysters (9), Topneck clams I()g), shrimp (345),
now crab claws (3), tuna tartare

add 1lb lobster $42

*LOBSTER TOWER ( (df, gf) 21
1lbs Lobster, o stgtpsp&ti), 81215
Topneck clams (8), shrimp (6),
Snow crab claws (5),
tuna tartare

DURYEA’S LOBSTER COBB SALAD (s (3pp) 97
SEASONAL CRUDITES PLA’IT?]E]R ) 56
W ¢

raw rarm vegets S S€rve
a

e/Pdsijsoennzltils%r,llg)ummus & tap 12 ?2—3pp)

CHEPF’S G DEN (df, gh
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inspired by tllE aﬁol%:zp%g( of the day

Starters
Grilled items are all prepared on our wood-fire grill

SOUP DU JOUR 16
WOODFIRE ROASTED%APANESE

MEHECTATOL OCTOR S,

SMMOo onito Vll’lalgI‘CttC

B ' TA‘,(gQ‘ ?’7 ”
wood-fire q}%{éﬁﬁ%‘ﬂa N to?clﬁfcd’bcets,

T1 C
pea-pistachio cgto, a, ba ar ] c‘h
rosemary oil, pea shoots, toasted pistachio

HEIRLOOM TOMATO & WOODFIRE
GRILLED PEACH SALAD (gf 25

whi pcd feta cheese, pick ed red onions, mint,
asil, chorizo bits & chorizo vinaigrette

FERNANDO PENSATO
WOODFIRE ARTICHOKE SALAD (df, gh 27

tartar vinaigrette, herb salad,
aged gouda, toasted pine nuts &
bergamot oil

*BIG-EYE TUNA TARTARE b 29
ginger ponzu, avocado, cucumbers,
harissa-tahini mayo, smoked paprika tuile

MUSSELS A-LA-PLANCHA (g 31

sea salt, crushed pepper,
emon parsley butter

*STEAK TARTARE () 29

one marrow aioli, truffled herb salad

Sides

FRENCH FRIES (g hand cut 16 / HEIRLOOM TOMATO (gf) smoked salt, evoo 17
GRILLED BROCCOLINI (gh sea salt, olive oil 18 / SKILLET MAC & CHEESE wood-fired Gouda cheese 16
SAUTEED KALE & EXOTIC MUSHROOMS @ 19

/
Entrees

Grilled items are all prepared on our wood—ﬁre grill

Ma CHEESEBURGER 33 (Sun-Thy Only)

80z house mix (short rib & chguc ), cheddar

ng ctruce, house—ma ¢ roscmary leOC]‘lC & Frics

+ BREADED EGGPLANT MILANESE 44
whipped tomato-tahina, gruyere, cherry tomatoes,
sweet drop peppers, tarragon vinaigrette

STEAMERS MARINIERES (g classic 42
SEAFOOD GIGLI PASTA FOR TWO 12

illed lobster, shrimp, snow %rab claws, mussels,
Littleneck clams, snow crab, tomato confit,
garlic, lemon, chives & Lulu spice

GRILLED WHOLE BRANZINO

smoked tomato provengal, lemon olive 0'1519

WOOD-FIRE STEELHEAD TROUT (df, gh 49

sticky coconut rice, frisee salad, pine nuts;
beets, chives, lemon béurre blanc & rosemary oi

HALF CHICKEN A LA PLANCHA 48
ratatouille rosas, pomme allumette salad,
aby arugula, devil salsa

WOODFIRE GRILLED PRESA IBERICO PORK 56
crisg%{ confit por ll{)lcllty, ﬁrilled peach, crispy chickpeas,
i ckled ¢

i crry tomato, riviera olives,

StCI‘Cd dpl

grilled baby corn, Lulu sauce blanche

*SKIRT STEAK «f, g 56

house fries, chimichurri sauce

*RACK OF LAMB (serves zppl) (%f) 125
is

arissa yogurt sauce & Israe ala

*14 DAY DRY-AGED DUCK (serves 2ppl) 135

muhamarra, garlic-yogurt, green tahina

“These Enﬂeny iten]qs are served raw or are cdgloked tg eyour |ikin9. Consumén%r w food or undercooked meats, rgs)oult%&ejerifggg,y %hellﬂs 0 ﬁpe(%sm gtwéﬁrlenagsree g%ﬁrt Srigl;ﬁo/i sf?eo iﬁ%ne illness,

especially If you have certain medical conaltions. Before placing your orcle

please inform your server if a pe

onl s 1000 e menu.
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